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TOCCA’S SEVILLA 

Shinji Nanzuka

Since Nanzuka Under-
ground burst onto the  

Tokyo art scene three years 
ago, armies of art lovers 

have made a regular pilgrim-
age down a quiet Shibuya 
lane to visit the diminutive 
white gallery. Eagle-eyed  

gallerist Shinji Nanzuka mix-
es new-wave creations by 

artist Ushio Shinohara with 
futuristic works by Enlight-
enment Collective member 
Akiyoshi Mishima and cult 

psychedelic graphics by Kei-
ichi Tanaami. There’s one 

common denominator, says 
Nanzuka: “These are all art-

ists who are able to tran-
scend time and destroy and 
reconstruct ideals” (2-17-3 
Shibuya, Shibuya-ku; 81-3-

3400-0075).

Luli Shioi

“Tokyo nightlife is a fantasy 
world—you never know 
whom you’re going to 

meet,” says Shioi—and she 
should know. Luscious red 

decor, buckets of  
champagne, and a super-hip 

clientele bopping to  
homegrown DJs like Verbal 

are the hallmarks of  
Tokyo’s Le Baron de Paris 
nightclub. But it’s the raven-

haired, scarlet-lipped  
hostess Luli, who would 
win any “Best-connected 
Person in Tokyo” contest, 
who really gives it a beat. 
“Le Baron is a place for  

creative people,” she says. 
“My role? I just make sure 
everyone has a good time” 

(lebaron.jp).

Mika Ninagawa

Vivid and fantastical, the 
works of young photogra-

pher Mika Ninagawa  
(ninamika.com) are the rain-
bow-hued antithesis of un-

derstated. Famous for mak-
ing the cult film Sakuran, she 
ranks among the most fash-
ionable snappers in Tokyo. 

The city is a big source of in-
spiration, she says: “It’s one 
of the most energetic places 
in the world.” Ninagawa is 
currently preparing for a 

string of shows from Japan 
to Germany, as well as the 

publication of an eponymous 
book of her work this fall, on 

the heels of the success of  
a major solo exhibition at  

the Tokyo Opera City Art 
Gallery (operacity.jp).

Seiji Yamamoto

A discreet door on a quiet 
Roppongi side street marks 
the threshold to gastrono-

my heaven: RyuGin. Dining 
at young chef Seiji Yamamo-
to’s restaurant is a refresh-
ing antidote to more pre-
dictable high-end Tokyo 

eateries—no mean feat in a 
city with the world’s highest 

concentration of Michelin 
stars. His avant-garde de-
lights include tilefish on a 

“pen and ink illustration” of 
squid ink and miso sauce, 

and deep-fried baby sweet-
fish with vinegar and water-
melon juice. “I offer people 
a piece of my heart and soul 

in the dishes I make,” he 
says (7-17-24 Roppongi, Mi-
nato-ku; 81-3-3423-8006; 

prix fixe, $260).

Junya Ishigami

A transparent pavilion with 
a forest of white poles; a  
giant aluminum balloon;  

a string of plant-filled green-
houses. Renowned for his 
ability to surprise, Junya  

Ishigami (jnyi.jp) is a rising 
star of Japan’s twenty-first-
century architecture and  
art scene, with projects 

ranging from New York’s 
modernist Yohji Yamamato 

store to the Japanese  
pavilion for the Venice  

Biennale. Next up: a top- 
secret assignment in Tokyo 

and an exhibition at  
London’s Design Museum. 
His tip for visiting architec-

ture buffs? Track down 
Takamitsu Azuma’s 1966 
Tower House, in Shibuya-

ku (3-39 Jingumae).

Take Me to Tokyo

Sitting pretty: At 
Oakwood Resi-

dence Roppongi 
T-Cube, Tokyo.


